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MEAT PASTES
Meat pastes are usually sold in tins or pots under the names
of ham, tongue, chicken, ham and tongue, chicken and ham,
etc. Stokes (Analyst, 1919, XLIV, 129) employs the same
methods of analysis as described for sausages.
TINNED FOODS
A large quantity of foods are on the market in sealed tins
and are used especially as rations and emergency rations for
army purposes; the methods of analysis described above are
used for their examination by Stokes (Analyst, 1919, XLIV,
130). The army rations are required to contain not more than
12 per cent, of fat, nor more than 70 per cent, of water, nor
more than 2 grains of tin per pound, nor to have an acidity
greater than 72 c.c. of N/io sodium hydroxide solution per 100
parts; Stokes picks out the meat and shreds it finely; the vege-
tables are then mashed and mixed and the shredded meat is
added, the whole being well mixed; 5 grams of the sample are
then shaken with 100 c.c. of cold water for one hour and fil-
tered, a portion of the filtrate being titrated with N/io sodium
hydroxide solution.
PRESERVATIVES
Determination of salt. I gram of the finely divided sam-
ple is boiled with 100 c.c. of water under a reflux condenser
and filtered; the filtrate is cooled and made up to 100 c.c. and
the chlorine, as chlorides, is determined in 25 c.c. of the solu-
tion by titration with N/io silver nitrate solution.
Detection of potassium nitrate. 20 grams of the dry fat-
free sample are boiled with 50 c.c. of water and filtered; to a
portion of the filtrate, an equal volume of concentrated sul-
phuric acid is added; a solution of ferrous sulphate is then
carefully poured down the side of the test-tube, when, in the
presence of nitrates, a brown or black ring will appear at the
junction of the two liquids.